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Starters 
To Share

Fresh Guacamole
Málaga organic avocado, pomegranate, 
served with spiced yuca chips 

Babaganoush 
Grilled aubergine, tahini, fried onions, 
pommegranate, crudités with pita bread 


Goat’s Cheese Salad
Caramelised goats’ cheese, spiced 
orange with togarashi and sea salt, green 
asparagus, carmelised pecan nuts, red 
onion & radish 

Peking Duck Salad 
Tender Peking style duck, 5-spice honey 
glaze, spiced yoghurt raita dip

Roasted Miso Aubergine
Charcoal roasted half aubergine, bok 
choi, pomegranate, edamame, red onion, 
corriander, spring onion, yuzu gel, fresh chilli, 
tofu, crunchy quinoa 

Presa Iberica
Marbled and tender pork loin grilled in the 
charcoal oven, served with truffle teriyaki 
glaze, pickled vegetables and crispy fried 
onions  

Corvina
Roasted corvina marinated in sake, ginger 
and coriander with a black garlic and celery 
mash, carril clams and galangal sauce, 
edamame, red port onion and pickled ginger 
 

Panang Curry
Stir fried seasonal organic & local vegetables, 
cashew nuts, coconut milk & coconut rice


Mains
to choose

Sides
to share

Seasoned Skinny Fries 

Chilli & Lemon wok fried Broccolini 
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Dessert

Coconut Mango Pudding

 Coconut mango pudding with passion fruit, raspberries, 
5-spice brandy snaps and crunchy biscuit 

 Chocolate Fondant

Vanilla ice cream, red berry couli
and pistachio nuts 

 

39€ per person
Iva Included 


